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SWEET SUCCESS: UM CHEMISTRY PROFESSOR CONVERTS SUGAR 
INTO FEED ADDITIVE FOR FAST, HEALTHY MEAT PRODUCTION
MISSOULA ~
With a little sugar and a lot of effort, UM researcher Geoff Richards has developed a new 
caramel product that boosts young animals’ growth without hormones or antibiotics.
The feed additive, dubbed Techno-Taffy, has already been tested on chickens with dramatic 
results, and tests on veal calves and weanling pigs are planned soon, said Richards, director of 
UM’s Wood Chemistry Lab. Ultimately, he said, the product could be used for a wide range of 
animals including dogs and cats.
Techno-Taffy is the most exciting discovery in Richards’ career, said the British-born 
professor, who began researching the chemistry of thermally processed sugar about 15 years ago 
while he was head of the chemistry department at James Cook University of North Queensland, 
Australia.
The caramel has two virtues that are hard to come by, and rarer still in combination, 
Richards said: "the process has an elegant simplicity, and it has an obvious commercial use."
Techno-Taffy—a medium-brown hard caramel with a pleasant taste that is more tart than 
sweet—is an intricate mixture of compounds referred to generically as fructose oligosaccharides. 
Created by melting pure sugar with a small amount of citric acid, the caramel makes food 
utilization more efficient, enabling young animals to grow more quickly while eating less food.
"The final effect for chicken growers is production of a standard five-pound chicken in six
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weeks instead of the usual seven weeks, and with less feed," Richards said, citing the results of 
recent tests at Purdue University in which chickens were given very small amounts of Techno-Taffy 
with their food in conditions similar to a commercial poultry farm.
Upcoming tests on pigs and calves, also at Purdue, should produce similar results, he said, 
anticipating accelerated growth rates, reduction in the incidence of diarrhea and elimination of the 
need for antibiotics.
The key to the product’s success is that it escapes digestion in the stomach and small 
intestine, going on to the large intestine, where it fosters the growth of beneficial bacteria and 
reduces the number of putrefactive bacteria that can cause diarrhea and other gastrointestinal 
problems, he said.
"There’s tremendous potential for commercial production of this product as an animal food 
supplement," said Ray Murray, UM associate provost for research and economic development. 
"We’ve got candy that makes chicken grow faster, and in a spectacular way."
It’s too early to guess how much income UM might derive from its new product, Murray 
said, but any royalties the University receives from Techno-Taffy will go into further research in 
the field.
Richards’ research team has been working to develop a sugar-based feed additive since 1989 
with funding from The Sugar Association, Inc., a national trade association. Under a licensing 
agreement with UM, the association is negotiating with companies interested in manufacturing 
Techno-Taffy as a feed additive.
If all goes well, Richards said, the caramel could be commercially available within a year.
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UM has several patents pending on the process and product
To make Techno-Taffy, pure sugar is milled to produce a very fine powder, then thoroughly 
mixed with a small amount of citric acid. That mixture is carefully melted, then quickly cooled to 
yield the caramel. All elements of the caramel-making process are very closely controlled to 
provide a mixture that will melt at an unusually low temperature to produce the exact chemical 
structure needed to achieve the desired results.
The caramel can be dissolved in a very small amount of water, then sprayed on livestock 
feed or (in the case of veal calves) added to milk.
With few steps in the process, the caramel is relatively cheap to produce, Richards said, 
noting that the simplicity of the process is deceptive.
"It sounds as if it might happen by accident, but it’s based on about 30 person-years of 
research into the chemistry," he said.
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Contacts: Geoff Richards, 1-406-243-4435; Ray Murray, 1-406-243-6670.
Note to editors: Photos of Richards in his laboratory are available through the University 
Communications office, 1-406-243-2522. If you use this article in your publication, or if you 
produce your own story on Techno-Taffy, please send a copy to Kristin Rodine, University 
Communicadons, 323 Brandy Hall, The University of Montana, Missoula, MT 59812.
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